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Bread and Breadstuffs — Manufacture, Care, and Sale. (Ord. July 30, 1914.) 

1. All persons, firm?, and corporations, baking, making, manufacturing, or selling 
bread and prepared breadstuffs, shall be required to keep and maintain their prem- 
ises, apparatus, appliances, and cooking utensils in a clean and sanitary condition, 
and screened. 

2. All bread and bread-tuff, when cooked, or handled for sale shall be kept in a clean 
and sanitary place, and as soon as cooled and before being sent out to the public, shall 
be wrapped in a clean paper and delivered in clean baskets or packages. 

3. All employees of said persons, firms, or corporations shall be required to wash 
their hands thoroughly and properly dry same before engaging in making or handling 
said bread or breadstuff, and shall also keep their clothes and persons in a clean and 
sanitary condition. 

4. It shall be unlawful for any owner, employer, or person in charge of said places 
to employ or keep in service any person with any infectious, contagious, or com- 
municable disease. 

5. It shall be the duty of the city food inspector to inspect all such premises at 
least once each week; and it shall be unlawful for any person to interfere with said 
inspector while inspecting said premises. 

6. Any person, firm, or corporation violating any provision or requirement of this 
ordinance shall be subject to and shall pay a penalty of $50 for each offense, and each 
day that any violation is allowed to continue shall constitute and be a separate and 
distinct offense. 

Ice Cream, Ices, Soda Water, and Soft Drinks— Sale of. (Ord. July 30, 1914.) 

1. That all persons, firms, or corporations selling ice cream, or other kinds of ices, 
soda water, or other soft drinks, shall keep the counters over which they are served 
in a clean and sanitary condition, shall screen the store in which they are sold, and 
shall wash the spoons, glasses, saucers, or other articles in which they are served or 
with which they are eaten in clean running water so that no such article shall come 
in contact with any refuse from any other article: Provided, however, That any person 
using sanitary paper cups which are used one time shall not be required to wash such 
cups: And provided further, That this ordinance shall not apply to the sale of soft 
drinks in bottles when no glasses or spoons are used. 

2. That all persons handling such ices or soft drinks shall keep their hands and 
clothes in a clean and sanitary condition, and shall not touch with their persons or 
clothes such ices or soft drinks. 

3. That no person who has any contagious or infectious disease shall knowingly be 
allowed by any person, firm, or corporation to sell any such soft drinks or ices. 

4. Any person, firm, or corporation violating any provision or requirement of this 
ordinance shall be subject to and shall pay a penalty of $10 for each offense, and 
each day that any violation is allowed to continue shall constitute and be a separate 
and distinct offense. 

Hotels, Restaurants, and Eating Houses — Sanitary Regulation. (Ord. July 30, 1914.) 

1. That all persons, firms, or corporations, when granted license or permit by the 
city to operate or keep a hotel, restaurant, inn, eating house, or lunch counter, shall 
be required to have same thoroughly screened, so as to keep out all flies; 

2. And they shall be required to keep said places in a clean and sanitary condition; 

3. All employees at said places shall wear clean and sanitary clothes and keep their 
hands and persons clean and sanitary; 

4. And it shall be unlawful for any owner, employer, or person in charge of said 
places knowingly to employ or keep in service any person with any infectious, 
contagious, or communicable disease; 
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5. It shall be the duty of the city food inspector to inspect all such places once every 
week; and it shall be unlawful for any person to interfere in any way with said in- 
spector in the discharge of his duties; 

6. Any person, firm, or corporation violating any provision or requirement of this 
ordinance shall be subject to and shall pay a penalty of $50 for each offense; and each 
day that any violation is allowed to continue shall constitute and be a separate and 
distinct offense. 

DANVILLE, VA. 

Foodstuffs— Manufacture, Care, and Sale. (Ord. Dec. 13, 1913.) 

1. That the owner or occupant of any store, restaurant, eating house, bakery, con- 
fectionery, ice cream plant, hotel, fruit stand, milk station, or any other place where 
fresh fish, fresh meat, butter, bread, cakes, pies, cheese, confectionary, figs, berries, 
dates, grapes, milk, sugar, bananas broken from the stem, cut melons, peaches, apri- 
cots, pears and other fruits, and any other article of food ready to be eaten without 
further preparation, are prepared, stored or kept for sale, shall have such room or build- 
ing properly screened, unless such foodstuff is otherwise protected from contamination,' 
from May 1 to November 1 of each year, so as to prevent the contamination of such 
foods by flies. Such foods shall be sold only when protected. 

2. All of the above-named foodstuffs sold in the city of Danville shall be properly 
protected so as to prevent their contamination by dust or dirt. 

3. No foodstuff shall be placed upon or near the sidewalk or floor of any place of 
business where it is liable to be contaminated by dogs or other animals unless such 
foodstuff is in a container which will protect it from such contamination. 

4. All meats, bread, pies, cakes, and other foodstuffs shall be properly protected 
from contamination by dust, dirt, or flies while being transport d through the city. 

5. All foodstuffs shall be at all times handled in a cleanly manner, and all persons 
engaged in the preparation, handling, or selling of foodstuffs shall keep themselves 
and their clothing in a cleanly condition. 

6. All booths, pushcarts, rooms, and stores in which foodstuffs are prepared, stored, 
or kept for sale or eaten shall be maintained in a cleanly condition. 

7. No water-closet or other receptacle for human excreta shall be maintained in any 
place of business where foodstuffs are prepared, stored, or kept for sale, except when, 
in the opinion of the health officer, such closet is so located as not to contaminate the 
foodstuffs. 

8. No person having typhoid fever, tuberculosis, diphtheria, scarlet fever, smallpox, 
venereal disease, whooping cough, measles, mumps, or other dangerous, contagious, 
or infectious disease shall be employed in any place of business where foodstuffs are 
manufactured, stored, or kept for sale. No person who has recovered from any of the 
above named diseases, and who is employed in any place of business where foodstuffs 
are stored, may return to his or her employment until, in the opinion of the health 
officer, it is safe to do so. No person so employed who has been constantly exposed to 
any case of dangerous, contagious, or infectious disease shall return to his or her work 
except at the direction of the health officer. 

9. There shall be, from time to time, a systematic inspection by the health officer 
or his assistants of all places in the city where foodstuffs are manufactured, stored, or 
kept for sale. 

10. Any foodstuff found in a decayed or contaminated condition, so that is is unfit 
for food for human consumption, shall be condemned by the inspector, and any such 
foodstuff so condemned shall be destroyed by the owner. 

11. Upon inspection the attention of the owner or occupant of any store shall be 
called to any defects which are found to exist, and he shall be given a reasonable time 
in which to remedy such defects. If, upon reinspection, it is found that the provisions 



